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yeast is added to ferment the sugar. By keeping It al-
kaline and treating with the proper bacteria a higl
yield of glycerin can be obtained.
In the fermentation process for making alcoholic
liquors a little glycerin is produced as a by-product
Glycerin, otherwise called glycerol, is intermediate be-
tween sugar and alcohol. Its molecule contains three
carbon atoms, while glucose has six and alcohol two,
It is possible to increase the yield of glycerin if
by varying the form of fermentation. This de-
sired most earnestly in Germany during the war, f01
the British blockade shut off the importation of the
fats and oils from which the Germans                 the
glycerin for their nitroglyeerin.   Tinder                 of
this necessity they worked out a               of
glycerin in quantity from sugar and,         of
brought to this country by Dr. Alonzo Taylor, the
United States Treasury Department set up a
laboratory to work out this problem.   John R.        aid
other chemists working in this laboratory                 In
getting a yield of twenty per cent, of               by far*
menting black strap molasses or other
f ornia wine yeast.   During the                     it Is
sary to neutralise the aeetie aeid
or -calcium carbonate.   It was
o<Mld be made from                     at          a             of
its war-time cost, but it Is doubtful              the
would be profitable at normal
We can, If we like,              with                    0r
teria in the production of glycerin*
pended in oil under                        with
nickel as a catalyst and treated with